IN THE CLAIMS 

Please amend Claims i - 8 as follows: 

1. (Previous!} Prescn 1 A deep I ; I yer inc uding 

a frying pan; 

a heating element for heating a cooking medium hi the frying pan: 

a et * t v e temperature of the coc n 

.he i'Mngs an end c e ea a i t ^ < >. i jj i > . J e >cs . i m h 

fryifig pan; 

i ,. v< f V % I 1 V< ' t «. v 1 ^ i v 

a control system, operative!)' connected to the temperature sensor circuit and to the 

A k ^> ; ^> A o 1 v " V ~d - 

t i v meal cu\di i , ' \ / in c ^ w i -empemUne «ienai fka 

f v a ! c v i 1 se v. tt- v ^ ut \ 

sod deactivating the he element, in response to a temperature signal from the temperature 

c>^v> ) ^ e i^l ^ v v i * <■ 

generating a > v n > cd signal commanding the lowering of food in response to a 

temperature signal from die temperature sensor circuit; 

L'lliHikvi 'J i - ! v v % a < La' > 

gene ating a fii - v 1 d sign ading foot spons 3 e e t c 

ignal from the ten ; ire sensor circuit representing a first predetermined sensed temperature 
ktwv,,, ! u u ,s v r v mot . f i ( ^ \ v ens < 

' timers on m r k m the cooking liquid in response to a temperature signal irom ?i c temperature 

-I, v. v esentingast ond predetermined sensed tei re ef> id uppe limit 

\ 1 1 , T l 1 S (. ' t ! , ^ ] i L 

2. (Orig K deei e re < g e < tern is a I 
generating thv h> . >< i .no > > \ In om ^ < a lirM .\amuu 1 o the Lemperemre 

\cn^ c s c _ i cn--ec mnyx 

I uppe i e aire tc of the fryer oj i e cooh 

ec temperature belov wes ibie fry in 



o oj c -a r'G ( vu i! t r \ u'l * i n h s i ermterfoce 
open Ivety connected t< ue (.enrol system foi setting a boost eoiidmor in vhi 

> kiv k \ sod terpentine m>. >. v. e tperature 

below said upper limit value are temporarily Increased. 

1 (Origin ,N idee fat frye tecort g to claim v 'herein said co ystt s adapted fa 

a v I ^ > i e J ^ \ ^ ! t U I n 

e , < 3^ l ■w j i " th s^n^ed temperature. 

5. (Original) A deep fat fryer according to claim 4, wherein the control system is adapted for 
end net m v < u ! i s:-* t tern at c gn h presenting said n reaped upper 
l imit value . 

6. (Pre* >t Pri nte \ it frj < . 1 > Claii vhe i the control systei 
adapted for ending the boost condition in response to expiry of a predetermined period of time 
a fter the start of the boost condition. 

< 5 evi < - 1 ' . i i S i 1 St' 

, - ^ i 4 huxflart perceptible food lowering command signal fa 

response to a food kwe-ing t \< n 

S > ^ f i !0 i 1 v i. 1 i > 4 d i 

WemK tii basket ime die , ^ u ^ In m i bp ' :\m and hfong the mokei > n the 
cooking medium, and adapted to lower the basket into the cooking medium in response to a food 
lowering command signal from the control system, the control system being adapted to generate 
the food low i : i i > i j c 

i\ v. anm ut t % e \ od I \ i ■> 1 s s k I * o ivve + , v,oi^ke + 

into the cooking mediatm 
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